[5FRET-2]
Iy 073

Y—EVORIAI BEERY-AEADI0OEEEET
Salmon tartare with scallion ginger sauce and Shaoxing-marinated salmon roe

YNNADEAD EBEDAZAVA—T Ma1TDOTYY1RT beFIC
Shanghai crab and birds’ nest onion soup with truffle mashed potato

AV HL—TFERIVMEIIT

Peking duck served with crepe and tart style

LBEONES [LRFET BERLERTF

Shanghai crab soup dumpling, Cantonese siu mai, Steamed shrimp dumplings

EBRBEERTABERALEOMAZE FHO7IEVE

Shanghai crab tossed with slow-steamed noodles from Ooiso-ya and shungiku leaves

2HMANBEAFERERERVEIOVOYIT
Rice dumpling with black sesame and Chinese tea scented syrup
BOIVIILE
Strawberry egg tart

¥ 8,000

BT UINE-2bH508THKIE. ESFTREBILVAMNYIR—Iv—FTHERUFFTEL,
Should you be allergic to any food items, please ask the manager for assistance.



[5VF &T4F—1—2A)

BREE

Y—EV0RIIAI BEERY—-AADSOBEEET

Salmon tartare with scallion ginger sauce and Shaoxing-marinated salmon roe

B=mENnFEELXD)IAE-FFY
Hong Kong style crispy Oku Mikawa chicken

INADRAN EBEQAZAVA-T M2TADIYYIRT heH(C

Shanghai crab and birds’ nest onion soup with truffle mashed potato

AV HL—FERIVMEIIT

Peking duck served with crepe and tart style

EB2Eo/NEa
Shanghai crab soup dumpling

EEXEREMFOFAAS—Y-AAAH
Hong Kong style Japanese premium beef braised in oyster sauce

LBRBCERATARERALEOMAZE FHO7IEVH

Shanghai crab tossed with slow-steamed noodles from Ooiso-ya and shungiku leaves

2HRANBEAF FEFROFIOVOVIT
Rice dumpling with black sesame and Chinese tea scented syrup
BOIVIILE
Strawberry egg tart

¥ 12,000

BY7LI X —eBEHE0EEHKE, EFTREHILVA N UIR—Iv—FTHERUFTTSLY,

Should you be allergic to any food items, please ask the manager for assistance.



[5VF &TFT4F7—1—2A)

BEHS

BRIOH T LA

Amuse-bouche

IHFRATEENEDE

Dynasty special assorted appetizer

EBBEEAZYyY1IvDDA—T PUDI—MEILT

Shanghai crab and Cornish jack soup en croute

A mAYDEDYAE—FF
Peking duck and crispy chicken

FBBEOT)-2ARRAH HHTTOREBIEERAT

Ise lobster simmered in chili sauce with Beniazuma sweet potato steamed bun

FHEVIRTEN, E e EEENATADNZE

Hair crab and truffle omelet with free-range egg “Fuku ga kita”

HIDFESHRREAVKERFEEHREHROBARIINT

Mikawa beef and Toyohashi Oba herb dumplings with Dynasty’s sesame sauce

N12FBZHD)JYMEILT 742705075

Truffle-scented abalone risotto with foie gras flan

BOIYIAILE
EREFELEXBTICEE
EARAIBEAFZHREROFNIOIOYTT
FROIVR—F
Strawberry egg tart, authentic almond tofu,

Rice dumpling with black sesame in Chinese tea syrup, and pear compote

¥ 25,000

BTV —EBRHE0ETRIE. EFTTEBHLV AN IIR—Iv—FTHERUFTTEL,

Should you be allergic to any food items, please ask the manager for assistance.



	★Lunch8.000
	★Dinner12.000
	★Dinner25.000

